Historic,  archived  document 


Do  not  assume  content  reflects  current 
scientific  knowledge,  policies,  or  practices. 


^UNITED^STATES 
or  AGRICULTUR 


(FOR  BROADCAST  USE  ONLY) 


HOMEMAKERS '  CHAT 


WEDNESDAY,  May  22,  1940 


SUBJECT:     "DOUBLE  BOILER  DISHES."     Information  from  the  Bureau  of  Home  Economics, 
U.S.D.A. 

— 'OoOoo — 

An  old  kitchen  friend  that  often  doesn't  get  the  appreciation  or  use  it 
deserves  is  the  double  "boiler.    Almost  every  housewife  has  a  double  "boiler  among 
her  pots  and  pans.    You  can  "buy  double  boilers  today  of  aluminum,  enamelware, 
stainless  steel  and  even  heat-proof  glass  or,  if  you  don't  own  a  ready-made  double 
boiler,  you  can  easily  fix.  one  up.    Just  set  a  smaller  saucepan  into  a  larger  pan. 
Tho   bottom  pan  holds  water;  the  top  pan  holds  the  food  as  it  cooks  over  the  water. 
The  principle  of  double-boilas    cooking  is  as  simple  as  that  —  just  cooking  over 
hot  itfater  instead  of  over  direct  heat. 

But  common  as  the  double  "boiler  is  many  a  housewife  doesn't  realize  what  a 
saver  it  can  "be  —  how  it  saves  overcooking  or  scorching;  how  it  saves  flavor;  how 
it  saves  fuel,  and  often  time  and  labor,  too.      In  many  households  the  double  "boiler 
only  goes  into  service  for  cooking  soft  custard  or  Hollandaise  sauce.    But  those  are 
only  two  on  the  long  list  of  double  boiler  dishes. 

In  general,  the  double  "boiler  is  ideal  for  milk,  or  egg,  or  cheese  dishes. 
And  here's  the  reason.     These  foods  must  cook  by  slow  even  heat.     So  they  cook  "best 
over  hot  water  instead  over  the  hotter  direct  heat.    You  know  how  milk  scorches 
I  over  an  open  flame;  how  eggs  get  tough;  and  cheese  gets  stringy;  and  how  egg  mix- 
tures separate  or  "curdle."    The  double  boiler  saves  such  disasters,  because  over 
the  hot  water  the  food  cooks  at  a    temperature  "below  boiling. 

Among  the  milk  dishes  that  call  for  the  double  "boiler  are  cocoa,  milk  soups, 
and  all  creamed  dishes.     Both  milk  and  chocolate  scorch  easily.    The  way  to  protect 
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the  children's  cocoa  from  that  unpleasant  "burned  taste  is  to  cook  it  in  the  double 
^ boiler.    The  same  is  true  for  all  milk  or  cream  soups.    And  for  all  creamed  dishes — 
creamed  chicken  or  ham,  creamed  eggs,  creamed  vegetables  and  all  the  rest.  Creamed 
dishes  not  only  cook  more  safely  in  the  double  "boiler;  they  also  wait  more  safely 
there,  in  case  the  family  is  late  coming  to  dinner. 

Among  the  cheese  sauces  that  cook  "best  in  the  double  boiler  Welsh  rabbit  gets 
first  mention.      A  little  too  much  heat  makes  V/elsh  rabbit  get  tough  and  stringy. 
And  it's  another  mixture  that  scorches  easily.    Keep  Welsh  rabbit  safe,  and  make  it 
delicate  and  tender  "by  cooking  it  over  hot  water. 

Now  about  egg  dishes.    You  may  scramble  eggs  in  the  frying  pan.    But  eggs 
scrambled  in  the  double  "boiler  are  much  more  tender.    What!s  more,   in  the  double 
boiler  you  don't  have  to  watch  them  every  minute  for  fear  they'll  cook  too  hard  and 
dry,  or  burn  on  the  pan.     Then  for  cooking  all  soft  custard  mixtures  (or  custard 
sauce)  the  double  boiler  is  a  "must."     Cooked  over  the  direct  flame  custard  is  sure 
to  separate  or  curdle. 

Speaking  of  custard  sauce,  reminds  me  of  all  the  other  sauces  you  can  cook 
best  in  the  douole  boiler — egg  sauce  for  fish,  cheese  sauce,  brown  sauce,  Hollandaise 
sauce  for  asparagus  and  broccoli,  as  well  as  the  cooked  salad  dressings.    The  sweet 
sauces  for  dessert  that  cook  most  safely  in  the  double  "boiler  include  custard  sauce, 
of  course,  chocolate  fudge  sauce  for  Sunday  ice  cream;  marshmellow  sauce;  and  the 
various  fruit  sauces  made  by  "melting"  fruit  jelly  or  fruit  preserves  over  heat. 
Honey  butter  sauce  is  another  mixture  that  needs  very  gentle  heat  to  keep  its  fine 
i  flavor. 

You  can  use  the  double  boiler  as  a  steamer  very  successfully,  too.    And  the 
double  boiler  can  even  pinch-hit  for  the  oven  sometimes.     Instead  of  heating  a  big 
wen  to  bake  one  little  souffle,  for  example,  pour  the  souffle  mixture  in  the  top 
of  the  double  boiler,  cover,  and  cook  slowly  on  top  of  the  stove.    That  saves  oven 
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heat,  and  makes  the  kitchen  more  comfortable  in  the  hot  weather.  You  can  even  use 
the  double  boiler  to  heat  up  hot  rolls  for  supper. 

In  fact,  whenever  you  have  something  to  "heat  up"  or  reheat,     the  double 
hoilor  is  the  place  to  do  it.    Pood  already  cooked  doesn't  improve  with  too  much 
recooking.    Meats,  and  vegetables,  and  fruits  on  second  cooking  lose  much  of  their 
looks  and  flavor.    Also  these  leftovers  are  always  in  danger  of  burning.    So  the 
double  boiler  with  its  gentle  heat  is  probably  the  safest  place  for  reheating. 

Last  of  all  on  the  list  of  double  boiler  dishes,  let  me  mention  cereals. 
Cooked  cereal  burns  easily,  but  not  in  the  double  boiler.    Here's  the  way  to  cook 
oatmeal  or  any  other  cereal  in  the  double  boiler.    Set  the  top  part  of  the  boiler 
over  the  direct  flame,  and  add  salted  water.    When  the  water  boils  stir  in  the 
cereal  gradually.    Cook  2  or  3  minutes  over  the  direct  flame,  stirring  all  the 
time.    Then,  place  the  pan  of  cereal  down  into  the  lower  boiler  which  is  ready 
with  hot  water.    Cover  the  cereal,  and  continue  cooking  over  the  hot  water. 

That  gives  you  some  idea  of  the  many  different  uses  for  this  old  reliable 
kitchen  utensil,  the  double  boiler.     It's  ideal  for  most  milk,  egg  and  cheese 
dishes;  for  sauces;  and  for  cooking  cereal.    You  can  use  it  for  steaming  breads 
and  puddings,  and  for  most  jobs  of  reheating  foods. 
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